Division of Environmental Health

Food Establishment Inspection Report Page | of 3 _

INSPECTION] REN] TYPEJGRADE INSPECTION DATE ESTABLISHMENT NAME T
|Reguar [ v | v 71 05 + 29 12019 Yeban. Paul Julius (G & G's)
[Folow-op TIME IN TIME OUT _ JPERMIT HOLDER
JComplaint RATING 411 PM | 591 | Yeban, Paul Julius
[investigation N/A SANITARY PERMIT NO. lLOCATION (Address)
[other: 180001623 Lot 25-1-1 TR 151; 175 Jesus Amparo St. Yigo, Guam

ESTABLISHMENT TYPE AREA TELEPHONE _[No. of Risk Factorfintervention Violations 2 RISK CATEGORY |

Mobile Food Service 8 W -7177 |No. of Repeat Risk Factor/intervention Violations 3

Eepartment of Public Heaith and Social Services

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Clrele or mark "X designated compliance (IN. OUT, N/Q, N/A) for each numbered item. Mark”X“mappropnateboxbrCOSandme.

In compliance OUT = Not in compliance N/O = Not observed NJ/A = Not applicable £05=Comcledon—siteduri

jon R = Repest violation PTS = Demexit points

Good Retall Pmc:hces are praventalwe measures to oontml the inlmductwn of pathogens chemk:a!s and phystwl

ob;edsmlo!oods

cmpliance Status Q ompliance Status _ -
Supervision Potentially Hazardous Food (TCS Food)
1 ot Person inn charge present, demonstrates & 16 |iIN ouT tuA o] Proper cocking time and temperatures [
P( knowledge, and performs duties 17 [IN ouT NA 3| Proper rehealing procedures for hot holding [
Employee Health 18 JIN out NaA IO Proper cooling time and temperature 6
2 |m o |Management awareness; policy present 6 19 [N OF Na WO|Proper hot holding temperatures X 6
3 |6 out |Proper use of reporting, restriction & exclusion 6 20 |IN oM WA |Proper cold holding femperalures X 6
Good Hygienic Practices 21 |IN_OUT 3@ NiO|Proper date marking and disposition B
4 IO( OUT WA NO I:’g’:;::a“g' tasting, drinking, beteinut, or Consumer Advisory
5 _[p{ ouT NA NO |No discharge from eyes, nose, and mouth . ]
“Preventing Contamination by Hands 22 v our )( c°""’"me:‘M‘"mkz;°"f°;":': ferrewor &
6 OUT N/A N/O |Hands clean and properly washed _
7 IP< OUT NA Nio |No bare hand contact with ready-to-eat foods or 6 Highly Susceptible Populations
approved alternzle method property fo{lawad 23 |lN ouT x Pasteurized Foods used; prohibited foods not 6
8 i x Adequate handwashing facilities supplied & 6 offared _
i |accessible Chemical
Approvad Source r—
9 [ our |Food obtained from approved source 6 24 IKM A Foed addrbves: ppprovad and properly used 5
10 |m out WA NG |Food received at proper temperature 6 25 lb( P Toxic substances properly identified, stored, 6
11 [ ouT Food in good condition, safe, and unadullerated 6 used _ _
12 In our & Required records available: shellstock tags, 6 Conformance with Approved Procedures
|parasite destruction _ 26 I'N ouT x ICompiiance with variance, specialized 6
Protection from Contamination procass, and HACCP plan
13 I ouT NA [Food separated and protected 6 Risk facters are im| r practices or procodures identified as the most
01 R OUITEN b SN | S ot Sufaces. €18 e Elmmnaise ] prevalent contbuting facirs of fodbome finess or njry. Pubéc Hoath
15 r)( ouT :em dmmmgdmﬁ;::‘?::dw & intarventions are control measures to prevent foodbome iliness or injury.
GG%U RETAIL PRACTICES

/ )

Safe Food and Water Proper Use of Utensils

27 |Pastaurized eggs used where required 1 40 |In-use utensils: properiy stored 1
28 Water and lce from approved source 2 41 :m' ijpmentiong ncne- prpecy - dried, 1
29 Variance obtained for specialized processing methods 1 42 | single-usessingle-service articles; properly stored, used 1
Food Ter Temperature Gontrol 43 [Glaves used properly 1

20 Proper cooling methods used; adequata equipment for 1 Utensils, Equipment and Vending
{emperature control 44 Food and nonfood-conlad surfaces cleanable, property 1

3 |Piant food property cooked for hot hoiding 1 designed, construcled, and used
12 App 1 thawing methods used 1 45 x :‘::lrawashlng facihities: installed, maintained, used; test 1
33 | % |[thermometer provided and accurats 1 46 Nonfood-conlact surfaces clean 1
Food Identification Physical Facilities
34| |Food properly labeled; criginal container | | 1 47 | 3 |Hot & cold waler avaiiable, adequata pressure 2
Prevention of Food Contamination 48 [Plumbing installed; proper backflow devices 2
35 | X |insects, mdents, and animals not present 2 49 Sewage and wastewalsr propery disposed 2
36 X ;’.""'a'“““’"c'“ prevenied during food peparalion, siarage & 1 50 Toilet facilities: properly constructed, supplied, & cleaned 2
37 Personal cleanliness 1 51 | X [Garbagefrefuse property disposed; facifities maintained 2
38 Wiping cloths: propetly used and stored 1 52 Physical Fadilities instalied, maintained, and clean 1
39 Washing fruits and vegetables 1 53 Adequale ventilation and lighting; designated areas use 1
| have read and understand the above violation(s), and Documents and Placards
| am aware of the corrective asures that shall be taken. ¢ 5§ ] fSanitary Permit, Health Certificatos validandposted | | | NA
P inCh Print and S| ( Date:
l erson in Charge (Print and Sign) VEEE‘\ / W /}/‘\ | 5/29/19 )
o8 AL n EF V ) W M Follow-up (Mark one): ( YES / NO IFallawﬁ-luglllbgh
Rov: 11.28.16 White: DPHSSDEH  Yellow: Food Establishment .~




ﬁepartment of Public Health and Social Services
Division of Environmental Health

Food Establishment Inspection Report Page > of 5
ESTABLISHMENT NAME [LOCATION (Address) A ]
Yeban, Paul Julius (G & G's) Lot 25-1-1 TR 151; 175 Jesus Amparo St. Yigo, Guam
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
05/ 29 ;2019 180001623 Yeban, Paul Julius
TEMPERATURE OBSERVATIONS
Iitem/Location Temperature (* F} Hem/Location Temperalure (° F)
BBQ Pork/Serving Line (discarded) CO{ 118.5
BBQ Chicken/Serving Line 153
BBQ Spareribs/Serving Line 140
BBQ Pork Belly/Serving Line 140.5
Hot Dog/Serving Line 140.5
Marinated Spareribs/Cooler (cooked immediately) | (O 50
Marinated Chicken/Cooler 40.5
Pork Kabob/Cooler 38
Packaped Hot Dog/Cooler 35.5
Cooked Rice/Red Rice Cooker 198.5
TEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS correcT

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-406.11 and
8-406.11 of the Guam Food Code.

A regular inspection was conducted today and the following was observed:

(OS]

No employee health policy in place. 6/8/19

An employee health policy shall be in place, comply with the Guam Food Code (GFC)
requirements, and all employees trained on the policy to ensure proper restriction and/or
exclusion of sick employees are understood and implemented.

8 No hot water for hand wash sink; hand wash sink was blocked with a fan and a 5 gal. of water. 6/8/19
Adequate hand washing sinks shall be properly supplied with hot water and accessible to
encourage food handlers to properly wash their hands;

33  [No food thermometers provided. 6/28/19
Food thermometers shall be properly calibrated and used to ensure temperatures are actively
being monitored and proper temperatures are maintained.

35 [Entrance door to mobile left opened; no window screens provided at mobile service windows; 6/28/19
All outer openings shall be protected to prevent the accessibility of pests and the
contamination of food and clean equipment/utensils.

Hased on te nspecton today, the Rems Nisied above Idently violallons which shall be corrected Dy Ihe Gate specified by the Department. Fanure 1o COMply may result In

the immediate suspension of the Sanitary Pesmit or downgrade. If seeking to appeal the result of any notice or Inspection findings, a written request for hearing must be
submitted to the Director within the period of time established In the notice for corrections.

Date:

5/29/19
5/29/19

Date:
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ESTABLISHMENT NAME LOCATION {Address)
Yeban, Paul Julius (G & G's) Lot 25-1-1 TR 151; 175 Jesus Amparo St. Yigo, Guam
INSPECTION DATE SANITARY PERMIT NQ. PERMIT HOLDER
05/ 29 12019 180001623 Yeban, Paul Julius
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS %?rR::'l%T

8-406.11 of the Guam Food Code.

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-406.11 and

36

Coolers with marinated meat located at the barbecue area not protected.

6/28/19

All food shall be properly protected to prevent cross-contamination from occurring,.

45

No chemical test strips and sanitizers provided and used.

6/28/19

Chemical test strips shall be used to ensure sanitizing solutions are properly diluted and

sanitizers shall be used to properly sanitize equipment and utensils.

47

No hot running water provided at the warewashing sink.

6/28/19

Hot running water shall be provided to ensure all equipment and utensils are properly cleaned

and sanitized.

51

Trash stored in the sanitize warewash sink and a container of oil stored in rinse warewash sink;

6/28/19

No garbage receptacle with tight fitting lid provided.

Adequate garbage receptacles shall be provided with tight fitting lids to ensure proper disposal &g

trash.

Photos of violations were taken.

Discussed above observation with PIC, Paul Yeban

TEUED A USTTER. GF WIKRNING AND A Folum VP INGRerr) o

feauesT foem.

epartment. Fallure to comply may resuit In

sed on the ins| ay, the tems listed above ida violations which shal e date specifie e
e Immediate suspension of the Sanitary Permit or downgrade. If seeking to appeal the result of any netice or inspection findings, a written request for hearing must be
Submitted to the Director within th :eﬂod of ime established In the notice for carvections,
Person In Charge (P Date:
2 ; 5/29/19
D r (Prin Date:
ool V. \%wmumfou% 5129/19

Rev: 11.28.16

White: DPHSS/DEH  Yellow: Food Establlshment

e



GOVERNMENT OF Gl aM

DEPARTMENT OF PUBLIC HEALTH AND SOCIAL SERVICES
DIPATTAMENTON SALUT PUPBLEKO YAN SETBISION SUSIAT

LOURDES A, LEON GUERRERO LINDA UNPINGCO DENORCEY, MPH
GOVERNOR. MAGAHAGA' DIRECTOR
JOSHUA F, TENORIO LAURENT SF DUENAS, MPH, BSN, RN
LT. GOVERNOR, SIGUNDO MAGA'LAHI DEPUTY DIRECTOR

e 524114

G 22k

Name of Establishment

As a result of this inspection your establishment received a:

/
> LETTER OF WARNING 2‘ N/ P

(DcmcriUGéadc Points)

Once you have comected ail violations cited on your establishment’s inspection report, you must provide us a
written request for re-inspection to include a description of the cotrective measures that you have implemented.
If we do not receive a written re-inspection request from you, we will conduct a follow-up inspection afler ten
(10) calendar days from the official receipt of this notice 1o ensure that corrective measures have been taken.

Failure to cormect violations may result in the closure of your establishment pursuant to section 21109(b) of
10GCA, Chapter 21.

O NOTICE OF CLOSURE

(Demerit/Grade Points)

Once you have comrected all violations cited on your establishment’s inspection report, you must provide us a
written request for re-inspection to include a description of the corrective measures that you have implemented.
Unlike an establishment who has received a letter of warning, an establishment shall remain closed unless a
writien request for re-inspection is made. Under 10 GCA Ch. 21 §21109(b), suspension without prior hearing
may be imposed until the violation is corrected. You may also request a hearing to the Division of
Environmental Health within five (5) calendar days of the date of this notice. When a hearing is requested
following a suspension without prior hearing, it shall be discretionary with the Director as to whether the
suspension shall be continued pending the hearing.

We look forward to working closely with you as partners in promoting health and sanitary practices on Guam. If you need further
assistance, you can reach us at 735-7221 or (fax) 734-5556. Si Yu'us Ma ase.

Smcerely

o
-

P-4

LlNDA UNPP‘fGCO DENORCEY. MPH
pov L Nebon

Issued By: WH’OE ! Received By: ¢ - "LCl ; ]q

Name onEPH Eéfblis:hn' Representative
st

23 CHALAN KARETA, MANGILAO, GUAM 96913-6304
www dphss.quam gov ¢ Ph. 1.671.735.7102 » Fax: 1.671.473.5910
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